Stimulation of gamma-aminobutyric acid production in vine-ripe tomato (Lycopersicon esculentum Mill.) fruits under modified atmospheres.
Stimulation of gamma-aminobutyric acid (GABA) production under low O2 and high CO2 conditions (adjusted aerobic atmosphere) under which ethanol fermentation could be avoided was studied. Vine-ripe tomato fruits were stored under hypoxia conditions and adjusted aerobic atmospheres as well as in the air at 15 degrees C for 13 days and at 30 degrees C for 6 days. At 30 degrees C tomato fruit GABA concentration under the adjusted aerobic atmosphere (O2 11%, CO2 9%) was significantly higher by 48% than that in air after 6 days from the start of storage. Increased accumulation of alanine under the adjusted aerobic atmosphere supports the observation that this atmosphere stimulates GABA production. The results demonstrate that the concentration of GABA as a beneficial substance for antihypertensive effects and so on can be increased by storing tomato fruits under adjusted aerobic atmospheres for the first time.